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For the separation of the milk sugar it is necessary that the whey should be fresh, as fermentation destroys it, yielding lactie. acid, alcohol, etc.
The whey is neutralized and evaporated considerably when impure milk sugar separates in hard crystals. These iire dissolved in water, purified hy passing through animal charcoal, and the solution again evaporated, yielding practically pure milk sugar. The sugar thus produced has the name composition as cane sugar (Ci2ELu()u), but quite different properties, for instance it is scarcely sweet. It differs also from glucose or grape sugar. It is used principally for adding to COW'H milk for making "humanized" milk, also for the preparation of loy.cuges and medical tablets, for which purpose it is eminently well fitted.